The MC-Media Pad ACplus™ is a dry, rehydratable film medium for the enumeration of aerobic bacterial colonies. The performance of the method in a variety of foods was compared to that of U.S. reference methods: U.S. ISO 4833-1:2013. In each matrix study, five replicates at each of three contamination levels were tested as paired test portions. All 10 matrixes were compared to the appropriate U.S. reference methods under MC-Media Pad ACplus standard-usage conditions (35 ± 1°C for 48 ± 2 h). Across all matrixes, the difference of mean log 10 values ranged from -0.43 to 0.44, within the acceptable range of -0.50 to 0.50. The candidate method repeatability SD (s r ) varied from 0.03 to 0.23 log 10 CFU/g, comparing favorably to the reference method SD, which ranged from 0.06 to 0.30 log 10 CFU/g. Seven matrixes were compared to the appropriate U.S. reference methods under MCMedia Pad ACplus rapid-usage conditions (35 ± 1°C for 24 ± 2 h). Of the 21 matrix/concentration combinations, only three instances of difference of mean >0.5 log were observed. The ranges of s r values of the rapid-usage candidate method (0.023-0.324) and the reference method (0.013-0.236) were similar for the seven matrixes tested. All 10 matrixes were compared to the International Organization for Standardization (ISO) reference method under MC-Media Pad ACplus alternate-method conditions (30 ± 1°C for 72 ± 3 h). All 10 matrixes yielded a mean difference between methods of <0.5 log, and the ranges of s r values were similar between the candidate alternate method (0.037-0.378) and the ISO reference method (0.037-0.437). The product consistency study demonstrated no significant difference between lots of product and supported the 2-year shelf life. Robustness testing yielded no significant differences when small variations were made in sample volume, incubation temperature, and incubation time. Thus, the data show equivalent or better performance of the MC-Media Pad ACplus method compared to the relevant reference methods in support of AOAC Performance Tested Method SM certification. (b) Matrixes.-Cooked, peeled, chilled, cold-water prawns (1.3% salt); prewashed bagged flat-leaf parsley; chilled tuna pate (23% fat, 0.9% salt); fermented strawberry yogurt drink (1.8% fat containing Lactobacillus acidophilus, Bifidobacterium, and L. casei); fresh raw chicken breast fillets (2% fat); fresh raw lean pork mince (5% fat); cold-press green vegetable juice
soft cream cheese (24% fat); fresh chilled egg and mayonnaise sandwich on white sliced bread (5% fat, 0.9% salt); and fresh feta cheese deli pasta salad (3.4% fat, 0.5% salt).
(c) Summary of validated performance claims.-Performance equivalent to that of the U.S. Department of Agriculture (USDA) Food Safety and Inspection Service (FSIS) Microbiology Laboratory Guidebook (MLG) Chapter 3.02 "Quantitative Analysis of Bacteria in Foods as Sanitary Indicators" (USDA/ FSIS MLG 3.02) reference method for 50 g test portions of raw ground pork and raw chicken breast under standard and rapidusage conditions; the Standard Methods for the Examination of Dairy Products (SMEDP) Chapter 6 "Microbiological Count Methods, Standard Plate Count Method" (SMEDP 6) reference method for 11 mL test portions of yogurt drink under standardand rapid-usage conditions and for 11 g test portions of cream cheese under standard-usage conditions; AOAC Official Method SM 966.23 Microbiological Methods for 50 g test portions of parsley, vegetable juice, tuna pate, and pasta salad under standard-and rapid-usage conditions and for 50 g test portions of prawns and sandwiches under standard-usage conditions; and ISO 4833-1:2013 "Microbiology of the food chain-Horizontal method for the enumeration of microorganisms-Part 1: Colony count at 30 degrees C by the pour plate technique" for 10 g test portions of all claimed matrixes under alternate-method conditions. Definitions (a) Repeatability SD (s r ).-SD of replicates for each analyte at each concentration of each matrix for each method.
(b) Mean difference between candidate and reference methods.-Mean difference between candidate and reference method transformed results with 95% confidence interval for each analyte at each concentration of each matrix.
Principle of the Method
The MC-Media Pad ACplus™ is a test pad coated with growth medium and three redox indicators for the detection of aerobic bacterial colonies. After the liquid sample is inoculated onto the test pad, the sample diffuses through the whole pad by capillary action, reconstituting the medium. If aerobic bacteria are present, they grow as red colonies on the test pad. For most foods, a 50 g or 50 mL test portion is homogenized with 450 mL Butterfield's Phosphate Buffer (BPB). Serial decimal dilutions are prepared as needed. For dairy products, an 11 g test portion of cream cheese is added to 99 mL 2% sodium citrate warmed to 40-45°C and homogenized. An 11 mL test portion of yogurt drink is diluted into 99 mL BPB. Serial dilutions of dairy products are prepared with 1 or 11 mL homogenate diluted into 99 mL BPB. A 1 mL aliquot of diluted sample is applied to the test pad, the cover film is replaced, and the plate is incubated at 35 ± 1°C for 24 ± 2 h (rapid usage) or 48 ± 2 h (standard usage). Even though the rapid usage can be used for processed food and other foods after being verified by the user, it does not apply to foods containing large amounts of lactic acid bacteria or psychrophilic bacteria. Alternatively, a 10 g test portion of matrix is diluted into 90 mL Maximum Recovery Diluent (MRD). Serial dilutions are prepared with 10 mL homogenate diluted into 90 mL MRD. A 1 mL aliquot of diluted sample is applied to the test pad, the cover film is replaced, and the plate is incubated at 30 ± 1°C for 72 ± 3 h (alternate method).
General Information
Aerobic bacteria are routinely tested in food manufacture as a sanitary process indicator and as an assessment of the general microbiological quality of foods. Total aerobic count methods are intended to enumerate all microorganisms that are able to grow and form colonies in a solid medium after aerobic incubation under the stated temperature. In this study, this involved a temperature of 35 ± 1°C for the candidate method and 32 ± 1°C or 35 ± 1°C for the reference methods. The total aerobic plate count is not a selective test; therefore, it will detect a wide range of vegetative cells and bacterial spores, including Gram-positive and Gram-negative microorganisms. The total aerobic count will vary dependent on the matrix analyzed and may include Pseudomonas, Enterobacteriaceae, lactic acid (i) Do not use the plates after the expiration date. The quality of an expired plate is not warranted.
( j) The measurement range is <300 CFU/plate. If >300 CFU/plate are counted, further dilution is recommended.
(k) The rapid-mode test is not suitable for all foods. Therefore, suitability should be verified using your own samples before applying.
(l) The nature of the food (e.g., foods that have high viscosity or include dye) may affect test usage or results. In this case, the cause needs to be eliminated by dilution or other means.
(m) The used kit must be sterilized by autoclaving or boiling, and then disposed according to local regulations for waste.
Sample Preparation
(a) Raw meat and poultry.-Weigh 50 g in a filtered stomacher bag, add 450 mL BPW, and stomach for 2 min. Make serial dilutions by adding 10 mL diluted matrix to 90 mL BPW and shaking 25 times to mix.
(b) Cream cheese.-Weigh 11 g into a filtered stomacher bag, add 99 mL 2% sodium citrate at 40-45°C, and stomach for 2 min. Make serial dilutions by adding 11 mL diluted cream cheese to 99 mL BPB and shaking 25 times to mix. (c) Yogurt drink.-To 11 mL yogurt drink, add 99 mL BPB, and invert 25 times to mix. Make serial dilutions by adding 11 mL diluted yogurt drink to 99 mL BPB and shaking 25 times to mix.
(d) All other foods.-Weigh 50 g matrix into a blender jar, add 450 mL BPB, and blend for 2 min. Make serial dilutions by adding 10 mL diluted matrix to 90 mL BPB and shaking 25 times to mix.
(e) Alternate method.-Weigh 10 g matrix into a filtered stomacher bag, add 90 mL MRD, and stomach for 1 min. Make decimal serial dilutions in MRD by adding 10 mL diluted matrix to 90 mL MRD.
Analysis
(a) Open the aluminum bag and remove the MC-Media Pad. If necessary, write information on the cover film.
(b) Lift the cover film and drop 1.0 mL sample solution onto the test pad. It is recommended to lift the cover film diagonally for easy and sure resealing.
(c) Replace the cover film and lightly press the edges of film to seal.
(d) For standard usage, incubate test plate at 35 ± 1°C for 48 ± 2 h.
(e) For rapid usage, incubate test plate at 35 ± 1°C for 24 ± 2 h. Note: The standard usage is applicable for all foodstuffs. For foodstuffs that contain large amounts of lactic acid bacteria (e.g., Lactobacillus spp.) or psychrophilic bacteria (e.g., Pseudomonas spp.), the rapid usage may not be applicable.
Large amounts of lactic acid bacteria may affect color development of the redox indicator due to acid production. Further, psychrophilic bacteria may not be detected within 24 h because they tend to grow slowly in nonoptimum temperature.
(f ) For the alternate method to ISO 4833-1:2013, incubate test plate at 30 ± 1°C for 72 ± 3 h.
Calculations, Interpretation, and Test Result Report
Count all reddish-colored colonies. Certain bacteria (in particular, Bacillus spp. strains) may form diffuse and fuzzy round shapes. In this case, dark-colored points should be counted as colonies. For large numbers of colonies, colony counts can be (1) . Method developer studies were conducted in the laboratories of JNC Corp., and included the product consistency and stability studies and robustness testing. The independent laboratory study was conducted by Campden BRI Ltd, and included the matrix study for all the claimed food matrixes.
Method Developer Studies
(a) Robustness study.-(1) Methodology.-Three method parameters were varied (sample volume, incubation temperature, and incubation time), as shown in Table 1 . A factorial experimental design was followed, as shown in Tables 2 and 3. E. coli NBRC 102203 and P. aeruginosa NBRC 12689 were cultured in TSB for 24 h at 35°C and diluted to a high level and a low level within the quantitative range of the MC-Media Pad ACplus method. For each target concentration, 1 mL bacterial dilution was inoculated onto each of five MC-Media Pad ACplus devices for each treatment combination shown in Tables 2 and 3 . After counting colonies, the s r values of each treatment combination at each concentration were calculated and compared to determine differences among parameter settings. (2) Results.-Robustness study results are shown in Tables 2  and 3 for E. coli and P. aeruginosa, respectively. For E. coli, the s r values of each treatment combination were less than 3-fold the s r of treatment combination 9 (normal value) at both the high level and the low level. For P. aeruginosa, the s r values of each treatment combination were also less than 3-fold the s r of treatment combination 9 (normal value) at both the high level and the low level. Therefore, the MC-Media Pad ACplus method is robust for sample volumes of 0.95-1.05 mL, incubation temperatures of 33-37°C, and incubation times of 22-51 h.
(b) Product consistency (lot-to-lot) and stability studies.-(1) Methodology.-Combined lot-to-lot and stability studies were conducted by testing three lots of kits: one newly manufactured lot (Lot No. 160913AC, 3 months postmanufacture), one lot at the middle of the expiration term (Lot No. 151130AC, 13 months postmanufacture), and one lot at or near expiration (Lot No. 141219AC, 24 months postmanufacture). All lots were stored between 2 and 15°C and tested on the same day.
E. coli NBRC 102203 and S. aureus NBRC 100910 were cultured in TSB for 24 h at 35°C and diluted to a high level and a low level within the quantitative range of the MC-Media Pad ACplus method. Each target concentration was tested in quintuplicate on each MC-Media Pad ACplus lot. After counting colonies, the s r values of each lot at each concentration were calculated and compared to determine differences among the three lots.
(2) Results.-The results for the combined lot-to-lot and stability studies are shown in Tables 4 and 5 . For E. coli at both the 24 and 48 h incubation times, the s r values of each lot were less than 3-fold the s r of the newly manufactured lot (lot 1) at both the high level and the low level. For S. aureus at both the 24 and 48 h incubation times, the s r values of each lot were also less than 3-fold the s r of the newly manufactured lot (lot 1) at both the high level and the low level. These results show that MCMedia Pad ACplus devices are stable, even after 24 months from date of manufacture, supporting the claimed shelf life of 2 years. Furthermore, MC-Media Pad ACplus devices showed no significant difference among lots and no significant difference between the 24 and 48 h incubation times.
Independent Laboratory Studies
(a) Matrix study: comparison to U.S. reference methods.-(1) Methodology.-Matrixes were obtained from local markets. To obtain the three different contamination levels for each matrix, samples of each food were stored at 8 ± 1°C for varying lengths of time. For low-level contamination samples, foods were purchased as close to the start of their shelf life as possible and analyzed immediately after purchase. For medium-level contamination, food samples were stored at 8 ± 1°C for the duration of the designated shelf life of the food and then tested. For high-level contamination, samples were stored at 8 ± 1°C for 1-3 weeks after the designated shelf life and then frozen. This approach was taken in order to allow the naturally present organisms to grow to a high enough concentration to achieve medium and high levels.
For each food matrix at each contamination level, a bulk sample (300 g) was weighed into a sterile stomacher bag and thoroughly mixed to ensure homogeneity. Five replicate test portions (11 g, 11 mL, or 50 g, depending on the matrix) were taken, diluted, and then plated out using the appropriate U.S. reference method for the food type (see Table 6 ).
For raw ground pork and raw chicken breast, the MC-Media Pad ACplus method was compared to the USDA/FSIS MLG 3.02 reference method (2) in a paired study. Briefly, 50 g test portions taken from the homogenized bulk sample were placed in stomacher bags, and 450 mL BPW was added. Each diluted test portion was stomached for 2 min ± 15 s, and then serial dilutions were made by diluting 10 mL homogenate with 90 mL BPW. Each dilution was shaken 25 times in a 1 ft arc. From each dilution, 1 mL aliquots were plated in duplicate on PCA using the pour plate technique. Plates were incubated at 35 ± 1°C for 48 ± 2 h. Colonies were counted on plates containing 30-300 CFU/plate, and the mean of duplicates was used to determine the CFU per gram of product for each replicate test portion at each contamination level, taking the dilution factor into account. Concurrently, 1 mL aliquots from each dilution were inoculated in singlet on MC-Media Pad devices, incubated at 35 ± 1°C, and then colonies were counted on devices containing 1-300 CFU at 24 ± 2 h (rapid usage) and at 48 ± 2 h (standard usage).
For yogurt drink and cream cheese, the MC-Media Pad ACplus method was compared to the SMEDP 6 reference method (3) in a paired study. Briefly, 11 g test portions of cream cheese taken from the homogenized bulk sample were placed in stomacher bags, and 99 mL 2% sodium citrate dilution buffer warmed to 40-45°C was added. The diluted test portion was stomached for 2 min. Yogurt drink test portions (11 mL) taken from the homogenized bulk sample were placed in stomacher bags, and 99 mL BPB was added. The diluted test portions were mixed by inverting 25 times in 7 s in a 1 ft arc. Serial dilutions of each matrix were made by diluting 11 mL homogenate with 99 mL BPB. Each dilution was shaken 25 times in 7 s in a 1 ft arc. From each dilution, 1 mL aliquots were plated in singlet on Standard Plate Count Agar using the pour plate technique. Plates were incubated at 32°C for 48 ± 3 h. Colonies were counted on plates containing 25-250 CFU/plate, and the dilution with the correct amount of colonies was used to determine the CFU per gram or CFU per milliliter of product for each replicate test portion at each contamination level, taking the dilution factor into account. Concurrently, 1 mL aliquots from each dilution were inoculated in singlet on MC-Media Pad devices, incubated at 35 ± 1°C, and colonies were counted on devices containing 1-300 CFU at 24 ± 2 h (rapid usage) and at 48 ± 2 h (standard usage).
All other matrixes were compared to AOAC Official Method SM 966.23 (4) in a paired study. Briefly, 50 g or 50 mL test portions taken from the homogenized bulk sample were placed in blender jars, and 450 mL BPB was added to each jar and blended for 2 min ± 15 s. Serial dilutions were made by diluting 10 mL homogenate with 90 mL BPB, and each dilution was shaken 25 times in a 30 cm arc. From each dilution, 1 mL aliquots were plated in duplicate on PCA using the pour plate technique. Plates were incubated at 35 ± 1°C for 48 ± 2 h. Colonies were counted on plates containing 30-300 CFU/plate, and the mean of duplicates was used to determine the CFU per gram or CFU per milliliter of product for each replicate test portion at each contamination level, taking the dilution factor into account. Concurrently, 1 mL aliquots from each dilution were inoculated in singlet on MC-Media Pad devices, incubated at 35 ± 1°C, and colonies were counted on devices containing 1-300 CFU at 24 ± 2 h (rapid usage) and at 48 ± 2 h (standard usage).
(2) Results.-Raw data were transformed using log 10 [CFU per unit + (0.1)f ], where f = the CFU per unit (grams or milliliters) corresponding to the smallest reportable result. The smallest reportable result is 10 CFU/g or 10 CFU/mL, so the transformation was carried out with f = 10 for the whole data set. The candidate method claims to give a total aerobic plate count under standard conditions (48 h at 35°C) and under rapid conditions (24 h at 35°C). The manufacturer does note in the kit insert that rapid usage may not be applicable for foods that contain a large amount of lactic acid bacteria (e.g., Lactobacillus spp.) or psychrophilic bacteria (e.g., Pseudomonas spp.). From the matrixes tested in this study, there were seven products that gave sufficient data to compare the performance of the candidate versus the reference method under rapid incubation. These were vegetable juice, fresh parsley, fresh pork mince, fresh chicken breasts, deli pasta salad, tuna pate, and yogurt drink. The data analysis for rapid usage, therefore, is restricted to these seven matrixes. For the standard usage (48 h), all 10 matrixes were used in the data analysis.
For each product at the various contamination levels, graphs were produced plotting the candidate method results versus the reference method results, showing the line of equivalence to look for any apparent discrepancies. The plots for standard usage (48 h) are presented in Figure 1 . For sandwiches, the medium and high levels were very close to each other. Because these samples were not inoculated and contained only natural microorganisms, it was not easy to find very distinct levels. Otherwise, no major discrepancies were apparent. The data were examined statistically for outliers using the Cochran test and the Grubbs test from the R Package outliers test (5), with default values for all options. Statistically significant evidence was assessed using the commonly accepted criterion of P < 0.05. The Cochran test was performed twice, once for the reference method and once for the candidate method, identifying the product/level combinations with the highest variance. There was statistically significant evidence of high variance for the candidate method for cream cheese at the high level (P = 0.008). The Grubbs test was performed 60 times, once for each method/product/level combination, identifying individual values far from the corresponding group mean. Eight data points were identified as outliers by the Grubbs test, as shown in Table 7 ; however, no justifiable cause was identified to remove these statistical outliers. In addition, the spread of the data was visualized using a stem-and-leaf display, a letter-and-value display, and a box plot (figures not shown), but revealed no obvious differences between the two methods. The matrix study results and statistical analyses for the standard-usage conditions are summarized in Table 8 . For the reference method, the s r ranged from 0.013 to 0.300, and for the candidate method, the range was 0.033-0.373. This shows similar repeatability values for the candidate and reference methods. The largest mean differences between methods were for yogurt drink at the high level (-0.498), fresh parsley at the high level (0.439), and fresh parsley at the low level (-0.432), with the candidate method yielding a higher result in one case and the reference method yielding a higher result in two cases. From a microbiological viewpoint, a difference of ≤0.5 log is not considered to be practically significant. When this was taken into account, none of the mean differences from the 10 matrixes at three levels was considered to be of any practical significance. Furthermore, there was no trend or bias for one method to consistently yield greater results than the other.
Raw ground pork, raw chicken breast, fresh parsley, vegetable juice, tuna pate, deli pasta salad, and yogurt drink were also analyzed under the rapid-usage conditions (24 h incubation). Plots of the candidate method results versus reference method results are presented in Figure 2 . The candidate method results are lower than the reference method results in some instances and higher in others; however, there are no major apparent discrepancies to suggest that any results are aberrant. Tuna pate is the only product showing similar negative bias at all inoculum levels, whereas the candidate method is on average more than 0.5 log lower than the reference method. Outlier analysis by the Cochran test identified statistically significant evidence of high variance for the candidate method for deli salad at the low level (P = 0.02). Only two of 42 Grubbs tests gave statistically significant evidence of outlying values, as shown in Table 9 . Lastly, the stem-and-leaf display, letter-and-value display, and the box plot did not show any obvious differences between the two methods (plots not shown). There was no valid explanation to support excluding any of the outlier results; therefore, all results were included in the statistical analysis.
The matrix study results and statistical analyses for the rapidusage conditions are summarized in Table 10 . From the seven matrixes at three levels, there were three instances with a mean difference >0.5 log. These are tuna pate at the high and medium levels as mentioned previously, with the reference method yielding higher results than the candidate method; and parsley at the medium level, with the candidate method yielding higher results than the reference method. The s r of the reference method ranged from 0.013 to 0.236, and for the candidate method, the range was 0.023-0.324. This shows slightly higher s r values for the candidate method than for the reference method, although this is of little practical microbiological significance.
(b) Matrix study: comparison to ISO reference method.-(1) Methodology.-In a separate study, all matrixes were compared to the ISO 4833-1:2013 (6) method using 10 g test portions in a paired study. Matrixes were obtained from local markets and then temperature abused as previously described to achieve three levels of contamination. For each food matrix, a bulk sample (100 g) was weighed into a sterile stomacher bag and thoroughly mixed to ensure homogeneity. Five replicate test portions (10 g) were weighed into a stomacher bag, and 90 mL MRD was added to give a 1:10 dilution. The test portion was then homogenized in a stomacher for 1 min ± 15 s, diluted decimally in MRD, and each relevant dilution was tested for both the candidate method and the reference method. For the International Organization for Standardization (ISO) reference method, 1 mL aliquots of each relevant dilution were aseptically transferred to a 90 mm Petri dish and poured with 12-15 mL PCA. For the lowest dilution only (i.e., 10 -1 dilution), duplicate plates were prepared. The plates were allowed to set, inverted, and then incubated at 30 ± 1°C for 72 ± 3 h. After the incubation period, all colonies present were counted in the plates showing between 15 and 300 colonies per plate. The MC-Media Pad ACplus alternate method was used: From each dilution, 1 mL aliquots in singlet were aseptically pipetted into the center of the film. The covering was replaced, and the film was incubated at 30 ± 1°C for 72 ± 3 h. Following incubation, red colonies were counted and recorded up to a maximum of 300 colonies/plate. (2) Results.-Raw data were transformed using log 10 [CFU per unit + (0.1)f ], where f = the CFU per unit corresponding to the smallest reportable result. The smallest reportable result is 10 CFU/g or 10 CFU/mL, so the transformation was carried out with f = 10 for the whole data set. For each product at the various contamination levels, graphs were produced plotting the candidate method results versus the reference method results to look for any apparent discrepancies (see Figure 3 ). There were no major apparent discrepancies to suggest that any results were aberrant.
Statistical outliers were determined using the Cochran and Grubbs tests from the R Package outliers test (5), with default values for all options. The Cochran test was performed twice, once for the reference method and once for the candidate method, identifying the product/level combinations with the highest variance. The Grubbs test was performed 60 times, once for each method/product/level combination, identifying individual values far from the corresponding group mean. Statistically significant evidence was assessed using the commonly accepted criterion of P < 0.05. The Cochran test identified two instances of high variance: the candidate method medium level for pasta salad (P = 0.01) and the reference method low level for cream cheese (P = 0.001). Statistically significant results from the Grubbs test are shown in Table 11 . No justifiable cause was identified to remove these statistical outliers, so all data points were included in the final statistical analyses. The spread of the data was visualized using a stem-and-leaf display, a letter-and-value display, and a box plot, but these did not show any obvious differences between the two methods (plots not shown). The matrix study results and statistical analyses for the alternate-usage conditions are summarized in Table 12 . For the reference method, the s r ranged from 0.037 to 0.437, and for the candidate method, the range was 0.037-0.378. This shows similar repeatability for the candidate method and the reference method. The mean difference between methods (candidate result minus reference result) ranged from -0.453 to 0.284. With a mean difference of >0.5 log considered to be practically significant, none of the matrixes at any level was considered to be of any practical significance from a microbiological point of view.
Discussion
The MC-Media Pad ACplus method performed as well or better than the relevant reference methods tested in the matrix study. In all matrixes tested, there was less than a 0.5 log 10 CFU/g difference between the candidate and reference methods, and the repeatability of the methods was very similar. The results showed that the alternative method was very versatile in its application. It showed comparable performance to the U.S. reference methods under standard usage (48 ± 2 h at 35 ± 1°C) for all 10 matrixes and under rapid usage (24 ± 2 h at 35 ± 1°C) for seven matrixes. In addition, it showed comparable results to the ISO reference method (72 ± 3 h at 30 ± 1°C) for all 10 matrixes. The results of this validation study indicate that the MC-Media Pad ACplus method can be used for rapid and accurate enumeration of total aerobic count in a variety of foods and under a variety of test conditions.
Conclusions
The MC-Media Pad ACplus was shown to be equivalent to the USDA/FSIS MLG 3.02 reference method for raw chicken breast and raw ground pork; to the SMEDP Chapter 6 reference method for cream cheese and yogurt drink; to AOAC Method 966.23 for parsley, vegetable juice, prawns, tuna pate, sandwiches, and pasta salad; and to ISO 4833-1:2013 for raw chicken breast, raw ground pork, cream cheese, yogurt drink, parsley, vegetable juice, prawns, tuna pate, sandwiches, and pasta salad.
